claim: 



An uncooked produot comprising a food selected from the group 
consisting of uncooked oat groats, uncooked corn grit and mixtures 
thereof, said food having added material absorbed into the food selected 
from the group consisting of nutrients, spices and flavors and present in 
an amount of from about 0.0001% to about 2.0% on a dry weight basis 
of the food. ^ 



The product of claim Jr^hei^tn said materials have a concentration of 
0.0001 rXto 



from about 0.000J7cUo about 2.0% on a dry weight basis of the food. 



yi. The product of claim 1 wherein said oat groats are whole oat groats. 

A,^ The product of claim 1 wherein said oat groats are cut. 

The productW^clai)!? wherein said nutrients are selected from the 
group consistingsQf vitamins, minerals, natural nutrients, and mixtures 
thereof. 



6. The product of claim 5 wherein said vitamins are selected from the group 
consisting of vitamin a\ beta-carotene, thiamin, riboflavin, niacin, vitamin 
Be, vitamin B12, vitamin C, vitamin D, vitamin E, folic acid, and derivatives 
and mixtures thereof. \ 

^7. The product of clair^5 wherein said minerals are selected from the group 
consisting of derivatives of calcium, copper, iron, magnesium, 
manganese, molybdenmn, phosphorus, potassium, selenium, zinc, and 
derivatives and mixtures thereof. 
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8. The product of blaiiri 5 wherein said natural nutrients are selected from 
the group consistina of Echinacea extract, gingko, ginseng, bee pollen, 
lecithin, St. John's wott^extract, and nnixtures thereof. 

An uncooT<Bd\oat product comprising uncooked oat groats having . 
materials adsoYbed onto at least a portion of the surface of the groats, 
said materials c6mprfeing at least one component selected from the 
group consisting of nutriehte, spices, and flavors and present at a 
concentration of fr^jm about OvQ001% to about 2% on a dry weight basis 
of the product. 

10. The product of claim ^wherein said oat groats are whole oat groats. 

1 1 . The product of claim 9m\ere\n said oat groats are cut. 



12. The prodbct of claim 9 wherein said materials adsorbed onto the surface 
of the uncooked oat groats have a concentration of from about 0.0001% 
to about 2% oiva dry weight basis of the product. 

13. The product o(daim Q^v^erein said nutrients include compounds 
selected fronn the'^rcua^p consisting of vitamins, minerals, natural 
nutrients, and 



14. The product of\claim 13 wherein said vitamins are selected from the 

group consisting^f vitamin A, beta-carotene, thiamin, riboflavin, niacin, 
vitamin Be, vitarimn B12, vitamin C, vitamin D, vitamin E, folic acid, and 
derivatives and niixtures thereof. 




The product of claim ^3 wherein said minerals are selected from the 
group consisting of calj^m, copper, iron, magnesium, manganese, 
molybdenum, phosphwus, potassium, selenium, zinc, and derivatives 
and mixtures thereof, k 

f^damriZ/l 3 wherein said natural nutrients are selected from 
the group C0n^fst[ng pf Echinacea extract, gingko, ginseng, bee pollen, 

^extract, and mixtures thereof. 



A method of^ncorporating at least one water soluble or water dispersible 
ingredient into the body of food selected from the group consisting of 
uncooked oat groats and uncooked corn grit, comprising: 

(a) contacting the ra^ with an aqueous infusion mixture of water and 
the ingredient for a^time and in an amount and ingredient 
concentration effectiv^o increase the moisture content of the 
food by from about 8% to about 10% by weight of the food and to 
cause the food to absorb so'mte^f the ingredient; 

(b) optionally equilibrating the contact^ food with the aqueous 
infusion mixture for a sufficient amouht of time to cause further 
absorption of the ingredient by the food. 

The method of claim further comprising drying the oat groats to a 
desired moisture concentration after absorption of the ingredient. 

The ^ethod^pi^laim 17 wherein the aqueous infusion solution is 
prepare^ ' 

mixing^at^vVith at least one material selected from the group 
consiisting cmnW spices, and flavors. 



The method of claimj;;l^further comprising heating the aqueous solution 
to about 120°F to dissolve the materials of said solution prior to the 
applying step. 

The method of claim^-^wherein said selected materials are applied to 
the oat groats at a concentration of from about 0.0001% to about 2.0% 
on a dry weight basis of the food. 

The method of claim >7 wherein said oat groats are dried to a moisture^ 
concentration of about 8% to about 10% on a dry weight basis. 

V 

The method of claiiT)/r7. wherein said drying step is accomplished at a 
temperature of from about 1 50° F to about 300 ° F. 

The method of claim yK^ wherein said drying step is accomplished by a 
dryer selected from the group consisting of a continuous belt dryer; a 
fluidized bed, forced air dryer; or a kiln-type grain dryer. 

The methOTl^f claim 17 wherein said infusion mixture is applied to the 
surface of the oaN>*ijats at a concentration of from about 2% to about 
29% by weight of the oat gr? 

The method of claim^K? wherein said equilibrating step is conducted by 
holding in a storage bin. 

The method of claim l/f further comprising drying the uncooked oat 
groats to a desired moisture concentration prior to step (a). 

V 

The method of claim In wherein the infusion mixture is a solution. 
The method of claim IT^herein the infusion mixture is a dispersion. 
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The method of claim^K^Jurther comprising flaking the groats after 
absorption of the ingredient. 

31 . The metho'd^'of'c^m 19 wherein said nutrients include compounds 
selected frorn^th^^ consisting of vitamins, minerals, natural 
nutrients, atrd mixfar^s-^hereof. 

The method oAclaim 31 wherein said vitamins are selected from the 
group consisting of derivatives of vitamin A, beta-carotene, thiamin, 
riboflavin, niacin\ vitamin Be, vitamin B12, vitamin C, vitamin D, vitamin E, 
folic acid, and mixtures thereof. 

33. The method of claim 31 wherein said minerals are selected from the 
group consisting of derivatives of calcium, copper, iron, magnesium, 
manganese, molybdenum, phosphorus, potassium, selenium, zinc, and 
derivatives and mixtures thereof. 

34. The method^ claim 31 wherein said natural nutrients are selected from 
the group cons^ng of Echinacea extract, gingko, ginseng, bee pollen, 
lecithin, St. John'^^rt extract, and mixtures thereof. 



A metho8"^Bdding at least one non-water soluble selected ingredient to 
uncooked oatwoats so such ingredient becomes adsorbed onto at least 
a portioin of the'^^^jrfacejc^^ uncooked oat groats, the method 
comprising: /v\/ 
(a) contacting the^surfacb^^l:ie^ groats with an aqueous mixture 

containing the' non-wat^soluble selected ingredient for a time and in an 
amount and ihgredie'nt cark^ntration effective to increase the moisture 





e^eat^r 



content of the^eai groats by^iri about 8% to about 10% and to cause 
adsorption of the ingredient; 



b) optionally equilibrating the coated oat groats with the aqueous mixture 
for a sufficient annount of tinne to cause further adsorption of the 
ingre dient onto at least a portion of the surface of the oat groats. 

The method of claimja^further comprising drying the oat groats to a 
desired moisture concentration after step (b) of claim 3o to provide a 
dried uncooked oat groat product having the non-water soluble 
ingredient adsorbed onto at least a portion of the surface thereof. 

The metrrikt^clair^ wherein the aqueous mixture is prepared by 
mixing water withv^ least one material selected from the group 
consisting of nutrien^^mces) and flavors to disperse the material 



therein. 
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The method of claim^3^<^herein the selected ingredients applied to the 
oat groats have a concentration of from about 0.0001% to about 2.0% on 
a dry weight basis of the oat groats. 

The method of claim^3^wherein said drying step is accomplished at a 
temperature of from about 1 50°F to about 300°F. 

The method of clainri^^;J6^wherein said oat groats are dried to a moisture 
concentration of about 8% to about 10% on a dry weight basis. 

The method of claini^ wherein said equilibrating step is conducted by 
holding in a storage bin. 

The method\^f"cla^ 36 wherein said nutrients include compounds 
selected from the gioup consisting of vitamins, minerals, natural 
nutrients, and mixtures thereof. 



The method of claVn-42-.wherein said vitamins are selected from the 
group consisting of \itamin A, beta-carotene, thiamin, riboflavin, niacin, 
vitamin Be.v^^amin^Bi^vv C, vitamin D, vitamin E, folic acid, and 
derivatives and mixture^thereof. 



The method of claim 42 wheirein §»\d minerals are selected from the 
group consisting^of calcium, oopper, iron, magnesium, manganese, 
molybdenum, phosphotjxis, potagsiujTL^selenium, zinc, and derivatives 
and mixtures thereof. ^ 



The metho'd of claim 42 whereicr saidMatural nutrients are selected from 



the group conisisting of Echinacea e^^ gingko, ginseng, bee pollen, 
lecithin, St. John's wort extraiCTfsa«ojT3i^ym^ 



The method of clainr!/3$ wherein said drying step is accomplished by a 
dryer selected from. the group consisting of a continuous belt dryer; a 
fluidized bed, forced air dryer; and a kiln-type grain dryer. 



The method of claimi^^^herein the aqueous mixture is applied to said 
oat groats at a concentration of from about 2% to about 29% by weight 
of the oat groats. 

The method of daim^^g^further comprising flaking the oat groat product 
after step (b). 

The method of claim^i^ comprising drying the uncooked oat 

groats to a desired moisture concentration prior to step (a). 



